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PUNGENT  FLAVORS 
FOR  RICE  DISHES 

Plain  boiled  rice  served  as  a  starchy  dish  for  dinner  needs  no 
introduction  in  most  American  homes.    But  there  are  other  ways  of  serving  rice 
and  "by  arranging  occasional  changes,  it  is  possible  to  vary  the  menus.     It  is 
mostly  a  matter  of  changing  the  flavor. 

Rice  needs  to  "be  cooked  in  a  liquid  to  make  it  tender,  hut  the 
liquid  need  not  always  he  water.     Cooking  it  in  milk  increases  the  food  value 
of  the  dish.    Cooking  it  in  tomato  juice  makes  a  flavory  rice  foundation  for 
a  gravy  or  a  stew.     Italians  like  their  rice  cooked  in  chicken  stock;  "rizotto," 
as  they  call  it.    And,  with  some  of  the  "bits  of  minced  chicken,  chopped  ham, 
peppers,  onions,  and  tomatoes  added,  this  becomes  in  the  South,  a  "jambolaya." 
Any  meat  stock  may  he  used  as  the  liquid  in  which  to  cook  rice. 

The  "bland  rice  is  given  more  flavor  in  another  way  in  rice  pilau, 

a  Turkish  dish,  "by  "browning  the  rice  in  salt-pork  fat  "before  it  is  hoiled  in 

water.    After  it  is  cooked  tender  it  is  mixed  with  chopped  onion,  celery,  parsle 

and  seasonings,  and  "baked.     In  East  India,  rice  is  often  served  with  a  curry 

sauce,  after  being  browned  in  fat  and  cooked  in  boiling  water  or  meat  stock. 

Onion  and  curry  powder  give  it  a  distinctive  flavor. 

Canned  tomatoes,  grated  cheese,  and  chopped  pimientoes  will  turn 
a  bowl  of  plain  cooked  rice  into  a  complete  one-dish  meal,  which  can  be  cooked 
on  top  of  the  stove  or  baked.     Recipes  for  unusual  rice  dishes  can  be  found  in 
Leaflet  112-L,  Cooking  American  Varieties  of  Rice,  published  by  the  U.  S.  Depart 
ment  of  Agriculture,  Washington,  D.  C. 
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